03/29/11 Bucatini Amatriciana
by Mario Vincitorio - Mar. 18, 2011 04:29 PM
Valley Dish
Ingredients
1 lb bucatini pasta
4-6 slices Guanciale Bacon
1 tbsp extra virgin olive oil
1/2 yellow onion, sliced
4 garlic cloves
1 bay leaf
1 bunch chopped Italian parsley
1 teaspoon crushed red pepper
1 can whole peeled tomatoes
½ cup dry white wine
¼ cup pecorino Romano cheese
Salt & pepper to taste

Directions
Bring a large pot of water to a boil.
Cook pasta according to the directions on package. (Add salt to the water when you add pasta) Dice the guanciale bacon into cubes.
Add extra virgin olive oil to medium size pan and sauté guanciale bacon over medium heat.
Slice the onion and garlic and add to the sauté pan with bacon and cook until they are translucent.
Add crushed red pepper, bay leaf, and white wine and let reduce for one minute.
Add tomatoes and simmer ten to fifteen minutes.
Add strained pasta to the sauce. Sprinkle with Pecorino cheese and fresh parsley. Serve hot. Buon appetito! Serves 4
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